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5 The present invention relates to a process for 

preparing a hand-held snack item wherein a heat-sensitive 
food material is applied to the surface of the snack item, 
in one embodiment of the present invention, the heat- 
sensitive food material is first applied to the surface of 
10 the hand-held snack item, vhich is then coated with a second 
coating. After the second coating is applied to the snack 
item, it is then subjected to a heating operation. The 
heat-sensitive food material remains substantially intact 
even when subjected to the heating operation because the 
15 second coating acts as a protective coating. The present 
invention further relates to the product of this process. 

pirrePQUND OF INVENTION 
H^hd-held snack items and methods for producing them 
A> are well\own in the art. Examples of such snack items 
20 include g ran\bars, breakfast bars, cereal bars, and grain 
cakes such as rhse cakes, com cakes and popcorn cakes. The 
grain cakes are \de by a method wherein the grain is 
expanded in an enclosed chamber in the shape of a disk or 
cake. in a typical method a premeasured quantity of grain 
25 is fed onto a heated piston. The piston and cereal grain 
are then advanced by a hydraulic cylinder into a heated 
female mold to creat a smal\ hermetically sealed chamber 
enclosing the cereal grains, \*eat and superatmospheric 
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. predefined time. <*« P«" u » ln th « ChMb#r U 
suddenly re\a..d by retracting the hydraulic cylinder. The 
suddenly depreWl»d chamber i. not. however, efficiently 
5 opened to rel.\e the cereal grains, hut is instead the 
hydraulic cylinders retained in a substantially closed, 
a bu t vented position. Therefore, a. the pressure is 
released, the cereal V.ins expand to substantially fill the 
chamber, and while sti\l in the plastic state bond together 
to for* a small cake o\ cracker. The hydraulic piston is 
then fully retracted toVpen the chamber, and the cake is 
mechanically ejected. Th\se cake-forming devices are most 
frequently used with rice aV the cereal grain since rice is 
capable of relatively easy pension into a self-supporting 
15 cake. 

one issue concerning such hand-held snack items is 
^ appearance. The snack ite« often have an 

unre-arkable appearance, usually due to the fact that they 
are prepared fro- grains. One way to i*>rove the appearance 
20 of such snack items to make the- more appealing is to attach 
attractive food items to their surface. For example, 
chocolate chips could be attached to their surface. 

Additionally, a complaint often raised concerning such 
hand-held products, and especially grain cakes such as rice 
25 cakes, is that they have little or no flavor. To address 
the flavor concern, especially for grain cakes, flavored 
versions of grain cakes have been introduced into th 
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marketpl.c . samples of ~* «~ored grain «— i-lud 

butter flavored. d ' CheeM £laV ° r,i 

chocolate flavored grain cakes. However, the grain cake, 
could be even further improved by attaching flavoring 
agents, such a. chocolate chips, cinnamon powder, etc.. to 
the surface of the grain cakes. 

one problem encountered when developing these .ore 
appealing hand-held snack items, including the improved 
grain cakes, is that until now edible heat-sensitive 
flavoring materials, such as chocolate chips and cinna.cn 
pcwaer. could not be used. This is because in the 
processing of such snack It—. — especially the grain 
cakes, the snack items would have to be coated with heat- 
sensitive food materials and then dried in a heated oven. 
15 The heat of the oven in this drying step has prevented the 
use of heat-sensitive food materials in that they would not 
be protected and would melt during such a heating operation. 
« is therefore an object of the present invention t 
provide a hand-held snack item, and especially a grain 
20 product, that has heat-sensitive food materials, including 
flavoring materials, applied thereto. The present invention 
further provides a method for preparing such hand-held snack 
items . 

25 u S. Patent 4,451,488. issued May 29, 1984, to Cook t 

al.. discloses a shelf stable, intermediate moisture, food 
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b ar having a soft — chewy t xtur. with ,00. test . This 
is a chewy granola bar-type product. 

U.S. MMt 4.888,180, issued Dece^.r », 1,89. to Wu. 
4lKlo ... an improved grain c.*e. method and apparatus. In 
5 ^ disclosed method, a predetermined entity of cereal 
grains are heated in a hermetically sealed chafer at 
n superatmospheric pressure. The -ated grains are then 

I expand while they are confined to the chafer * 

releasing the superatmospheric pressure such that the 
confined, expanded grains bond together to for. a self- 
supporting mass, xn this method the cereal grains are 
pr etreat.d by adding water to the cereal grains to .ring 
Lir -isture content into the range of ahout »% to about 
lM The moistened cereal grains are then steamed to bring 
ls them to an effective temperature to partially gelatinise the 
Trch therein and to maintain the cereal grains at the 
ef f ective temperature ,r an effective period of time to 
prod uce the desired degree of expansion in the «nal 
product. The steamed cereal grains are then dried 
20 moisture content of less than X8%. 

U.S. Patent 4.328.741. issued Hay IX. «M. 
VoshiKazu. discloses a method and apparatus for »*lng 
shaped grain products. The disclosed .ethod comprise, . the 
8t eps of compressing and heating for a predetermined ti. a 
25 „ w material such as rice or the 11*.. The raw material is 
Impressed and heated within a hermetically closed chamber 
d ef ined in upper and lower baxin, molds. Xfter the 
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pred t.rmln d time ha. lap. d. th compr d and h M 
„w -trial U exp.nd.d inatantan.ou.ly by opening th 
baking -olds and concurrently di.charglng .t.a» product 
within the chamber during the co.pres.ion under heating. 
The expanded material is compressed again by mean, of th. 
baking »old., thereby shaping th. material into a cracker of 
desired form and self-sustaining structure. 

U.S. Patent 5,376,395, issued December 27, 1994, to 
Pels disclose, a cooking machine and method. The disclosed 
method comprises introducing a oookable mixture into a 
molding volume having opposed ends, confining the volume of 
the molding volume; introducing heat for a predetermined 
cooking cycle, allowing expansion of the molding volume for 
a short predetermined period; and opening the molding volume 
,5 adjacent each end simultaneously and extracting the cooked 
article. 

U.S. Patent 5,102,677, issued April 7, 1992, to Van Den 
Berghe. discloses an apparatus and method for producing 
pressure-baked, cake-like products fro. a raw granular 
cereal material. The disclosed method comprises first 
providing a baking device comprising: a beatable mold means 
having a cavity for baking a predetermined quantity of the 
raw material and capable of assuming open, closed, or 
expansion positions; a beatable punch mean, .electively 
25 movable in and out of said mold cavity for applying a 
pressure to the raw material; » first Jack means for 
selectiv ly driving said punch means in and out of said mold 
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c .vlty for c.u.ing said mold » an. to a.sum said open or 
dosed position, -no . ..cond i.ck means for partially 
driving said punch -can. out of said -old cavity for causing 
8 «id -old means to assume said expansion poaitlon. A 
5 predetermined quantity of raw material is fed into the 
baking device. The mold means is then closed by actuating 
the first jack means, thereby moving the punch mean, in the 
I .old cavity. The raw material is next heated and compressed 

tor a preset time period in the mold cavity. Next the mold 
means is caused to assume the expansion position by 
actuating the second lack means. thereby partially 
O withdrawing the punch means from the mold cavity. The 

5 h eated and compressed raw material is then allowed to expand 

O fo r a preset time period to for. a cake-like product. The 

* ,5 mold means is opened by actuating the first Jack means. 

thereby withdrawing the punch means from the mold cavity. 
Finally, the pressure-baked cake-like product is removed 
from between the mold means and the punch means. 

However, none of these references teach or suggest the 
20 method of the present invention which provides for a hand- 
held snack item, and especially a grain cake product, having 
heat-sensitive food materials applied thereto. Hor do such 
references teach a method whereby a heat-sensitive food 
material is applied to a hand-held snack item, followed by a 
25 second material which acts to protect such heat-sensitive 
food material during a subsequent heating operation, thereby 
allowing the heat-sensitive food material to remain 
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.ufcstantlally intact. Hor do ^ r f r.nc . t ach a hand- 
held snack item prepared by such a method. 

-« «M«ct of the present invention to 
It is therefore an object ot v 

^. . T+- 4s a further object of the 
provide such a method. It is a rurwi 

5 present invention to provide such a product. 

These objects are accomplished by the invention 

described herein. 

S fiTT| fl«&PV OF Tffff TWVENTION 

I The present invention relates to a method for preparing 

S 10 a hand-held snack item, said method comprising: 
5 (a) applying a first edible, heat-sensitive food 

■q material to an initial formed hand-held food item, 

thereby forming a preliminary coated hand-held 
food item; 

15 (b) applying a second edible food coating material to 

said preliminary coated hand-held food item, 
thereby forming a secondary coated hand-held food 
item, wherein said second edible food material is 
applied to said preliminary coated hand-held food 
item in such a manner as to s*bstantially 
completely coat said first edible, heat-sensitiv 
food material, and wherein said second edible food 
serial is selected from a material which 
possesses sufficient physical characteristics to 
25 act as a protective medium for said first edibl , 

heat-sensitiv food material when said secondary 
coated hand-held food item is subjected to a 
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t mature in the rang, of from about 35'C to 
about 350'C for a period of time in th rang f 
from about 10 hours to about 30 seconds; and * 
(C ) subjecting said secondary coated hand-held food 
item to a temperature in the range of from about 
35-C to about 350°C for a period of time in the 
range of from about 10 hours to about 30 seconds, 
thereby producing a filial, coated hand-held snack 
item wherein said first edible, heat-sensitive 
food material is substantially intact. 
The present invention further relates to a hand-held 
snack item prepared by the method described herein. 

Tne present invention relates to a further method for 
preparing a hand-held snack item, said method comprising: 

(a) preparing a primary edible, liquid food coating 
xaaterial comprising from about 10% to about 90% by 
weight of a viscosity providing agent, from about 
5% to about 80% by weight flavoring ingredients, 
from 0% to about 90% by weight bulking substance, 
from 0% to about 30% by weight fatty acid 
glycerides, and the balance being water; 
(b) combining said primary edible, liquid food coating 
material with an edible, heat- sensitive food 
ingredient at a ratio of about 10:1 to about 0.5:1 
(primary edible, liquid food coating 

material -.edible, heat-s nsitive food ingredient), 
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th reby forming a s condary dibl . liquid food 
coating material; 

applying said secondary edible, liquid food 
coating material to an initial formed hand-held 
food item, thereby forming a coated hand-held food 
item, wherein said secondary edible, liquid food 
coating material is applied to said initial formed 
hand-held food item in such a manner as to 
substantially completely coat said edible, heat- 
sensitive food ingredient as it is applied to the 
initial formed hand-held food item as part of said 
secondary edible, liquid food coating material, 
and wherein said primary edible, liquid food 
coating material possesses sufficient physical 
characteristics to act as a protective medium for 
said edible, heat-sensitive food ingredient when 
said coated. hand-held food item is subjected to a 
temperature in the range of from about 35<»C to 
about 350°C for a period of time in the range of 
from about 10 hours to about 30 seconds; and 
) drying said coated hand-held food item in an oven 
by subjecting said coated hand-held food item to a 
temperature in the range of from about 35°C to 
about 350°C for a period of time in the range of 
from about 10 hours to about 30 seconds, thereby 
producing a final, coated hand-held snack item 


vhr.ln -Id «<>i bl .. hat-.en.ltiv food 
ingredient is substantially Intact. 
The present invention furth.r relate, to a hand-held 
snack item prepared by such further method as described 

herein. 

rrTftTTiB r nKS T TP-™" "* ™* thvehtiph 
The -ethod of the present invention provides a hand- 
held snack item, preferably a grain oak. product, having a 
first edible, heat-sensitive food material applied thereto. 
The heat-sensitive food material is substantially intact on 
such hand-held snack item, despite the fact that the hand- 
held snack item is subjected to heating after the edible, 
heat-sensitive food material is applied to the snack item. 
This is accomplished by the method of the present invention. 

In the method of the present invention a first edible, 
heat-sensitive food material is applied to an initial formed 
hand-held food item, preferably an initial formed grain 
cake thereby forming a preliminary coated hand-held food 
item, preferably a preliminary formed grain cake. The 
initial formed hand-held food item -ay be in any nu-ber of 
for -s that can be coated with a heat-sensitive food material 
and subsequently subjected to a heating operation, all of 
which will be appreciated by those skilled in the art. 
Examples of initial for-ed hand-held food items useful in 
5 the present invention include, but are not limited to. 
granola bars, cereal bars, breakfast bars, and grain cak s. 
with grain cakes being preferred, bardies, of the for. of 
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the initial formed hand-held food item, it can be prepared 
by standard methods known by those skilled in the art for 
preparing such snack items. As an example, granola bars can 
be prepared by the method disclosed in U.S. patent no. 
4,451,488 issued May 29, 1984, to Cook et al., the 
disclosure of which is incorporated herein in its entirety. 

The preferred initial formed grain cake is of the 
general type described in U.S. patent nos. 4,888,180, 
4,328,741, 5>376,395, and 5,102,677, the disclosures of 
which are incorporated herein in their entirety. The 
preferred initial formed grain cake may be produced by any 
method known to those skilled in the art for producing such 
grain cakes, including without limitation the methods 
disclosed in the above- identified U.S. patents. 

The preferred initial formed grain cake can be made 
from any grain known to those skilled in the art as being 
.useful for preparing such grain cakes. Such grains are 
generally disclosed in the above-identified U.S. patents. 
Examples of useful grains include, without limitation, rice, 
com, popcorn, wheat, buckwheat, rye, starches and modified 
starches, and mixtures thereof, with rice, corn and popcorn 
being preferred, and rice being more preferred. 

The first edible, heat-sensitive food material used in 
the present invention may be selected from any known edible, 
i heat-sensitive food material. Examples of edible, heat- 
sensitive food materials useful in the present invention 
include, without limitation, chocolate chips, che s and 
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dairy product., fruit pi c ., cinnamon, chocolat powd r, 
cocoa, pieces of nuts, sesame seed., pieces of ham, piece. 

of bacon, and fixtures thereof, with chocolate chips, cheese 
and dairy pieces, fruit pieces, cinnamon, and mixtures 
thereof being preferred, and chocolate chips and cheeses 
being more preferred. 

The first edible, heat-sensitive food material may be 
applied to the initial formed hand-held food item by any 
method known to those skilled in the art. Of course, as 
will be appreciated by those skilled in the art, the 
particular method of application employed will depend in 
part on the type of material which comprises the first 
edible, heat-sensitive food material. As a non-limiting 
example, if the first edible, heat-sensitive food material 
comprises larger pieces such as chocolate chips, cheeses or 
fruit pieces, a belt feeder may be used to feed the pieces 
to the initial formed hand-held food item. In this 
application method the initial formed hand-held food items 
are conveyed along a first conveyor belt. The heat- 
sensitive pieces are conveyed along a second conveyor that 
is elevated above the first conveyor. The second conveyor 
is oriented in such a manner that the initial formed hand- 
held food items pass under the terminating edge of the 
second conveyor, thereby allowing the heat-sensitive pieces 
being conveyed on the second conveyor to drop onto the tops 
of the initial formed hand-held food items on the lower, 
first conveyor. This is the preferr d method of applying 
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the h at-. nsltiv. pi o . to th. initial for. d h.nd-h Id 
food item.. Other example, includ. applying th. heat- 
sensitive food material using vibratory tray, or by firet 
charging th. he.t-eensitlv. food material into a hopper 
having a dispenser located over th. f lr.t conveyor belt 
carrying th. initial formed hand-held food items. Xs the 
initial formed hand-held food item passe, under th. hopper, 
the heat-sensitive pieces are discharged onto th. top of the 
hand-held food item. If the edible, heat-sensitive food 
serial comprises a fine powder, for example cinnamon, then 
the hopper method described would be th. preferred method as 

well. 

optionally, a sticky coating can be applied to th. 
initial formed hand-held food item before the edible, heat- 
sensitive food material is applied to th. hand-h.ld food 
item The edible, heat-sensitive food material is then 
applied on top of the sticky coating that has already been 
applied to the initial formed hand-h.ld food item. The 
sticky coating provides for improved adhesion of the pieces 
to the initial form.d hand-held food it... However, this 
method is not preferred due to the additional process steps 
and potential costs of the ingredients. 

By -heat-sensitive" for the first edible, heat- 
sensitive food material, it is meant that heat will degrade 
the organoleptic prop.rti.s of th. food material, such as 
flavor, aroma, color, te*tur and/or aftertaste. This 
degradation in the organoleptic properties typically occurs 
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d u to th evaporation of flavor .nd di.color.tlon or 

chemical altering (e.g.. Melllard r action, car.* llt.tlon. 

oxidation condensation reaction, etc.) of th. first edible. 

he.t-.ensitiv. food material due to th. heating operation. 

The preliminary co.t.d hand-held food It™ typlclly 
comprl.es from .bout 1* to about SO*. pr.fer.bly from .bout 
5* to .bout «0*. more pref.r.bly from about 8* to about 30* 
by weight of the first edible, heat-sensitive food material, 
with the balance comprising the initial formed hand-held 


^ 10 food item. 


When the initial formed hand-held food item is a 
preferred grain cake, the preliminary coated hand-held food 
item (i.e., preliminary grain cake) typically comprises from 
about 1% to about 40%, preferably from about 5% to about 
15 30%, more preferably from about 10% to about 20% by weight 
of the first edible, heat-sensitive food material, with the 
balance comprising the initial formed hand-held food item 
(I.e., initial formed grain cake). 

After the preliminary coated hand-held food item is 
20 prepared, . second edible food coating is applied to the 
preliminary coated hand-held food item, thereby forming a 
secondary coated hand-held food Item. The second edible 
food coating is applied in such a manner so as to 
.ubst.nti.lly completely coat the first edible, heat- 
25 sensitive food meter 1.1. This is important because the 
second edible food coating acts as a protective shield for 
the first edible, heat-sensitive food material when the 
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s condary coated hand-h Id food item is subj cted to a 
heating operation. As already discuss d, the ptotectiv 
shielding prevents or limits the degradation of the 
organoleptic properties of the first edible, heat-sensitive 
food material. T6 achieve this, the second edible food 
coating is selected from a material, or comprises a 
composition of materials, which possesses sufficient 
physical properties and characteristics to so act in such a 
heat protective manner when the secondary coated hand-held 
food item is subjected to a temperature in the range of from 
about 35-C to about 350'C, preferably from about 75«C to 
about 250-C, more preferably from about 125-C to about 
175-C, for a period of time in the range of from about 10 
hours to about 30 seconds, preferably from about 60 minutes 
to about 60 seconds, more preferably from about 10 minutes 
to about 5 minutes. Such properties and characteristics 
include the ability to give off latent heat during the 
heating operation, thereby maintaining the secondary coated 
hand-held food item at a stable, and sufficiently low 
temperature, during the heating operation, and also forming 
a film shield to maintain the integrity of the first edible, 
heat-sensitive food material. 

Any second edible food coating material known to those 
skilled in the art as possessing such properties may be used 
in the present invention. Examples of second edible food 
coating materials useful in the present invention include, 
but are not limited to, a liquid syrup composition; powder 
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coating, that liqu fy upon heating and th n evaporate to 
absorb heat, thereby providing a prot ctiv ff ct; and 
fixtures thereof, with a liquid syrup composition being 
preferred. 

5 The individual ingredients used to prepare the 

,V ^ preferred liquid syrup composition of the present invention 
will include those ingredients that, when combined in such a 
liquid syrup composition, will provide a syrup having the 
heat protective properties described herein. A preferred 
liquid syrup \omposition comprises from about 10% to about 
90%, preferablyVfrom about 20% to about 80%, more preferably 
from about 30%\to about 70% by weight of a viscosity 
providing agent, fW about 5% to about 80%, preferably from 
about 5% to about \o%, more preferably from about 5% to 
about 30% by weight flavoring ingredients, from 0% to about 
90%, preferably from o\ to about 80%, more preferably from 
about 20% to about 70% b\ weight bulking substance, from 0% 
to about 30%, preferably W about 1% to about 20%, more 
preferably from about 1% A about 10% by weight fatty acid 
glycerides, with the balance being water. Examples of 
viscosity providing agents uLful in the present invention 
include, but are not limited to, soluble or dispersible 
sweeteners such as sucrose, Wucose, fructose and com 
syrup; gums; pectin; starch; Wl mixtures thereof; with 
25 sweeteners being preferred for sweet hand-held snack items; 
and sucrose being more preferred Vor sweet hand-held snack 
items; and gum being preferred foV savory hand-h Id snack 
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«,,V item*, sxampl - =* n.vor ingredi nt. u. fu! in th present 
* inve\n include, but are not limited to. salt, coco. 
powderAchees. powder, natural end artificial flavoring 
\ ^.—nf Example* of bulking 

agent., V » i * turM *** r ' ot - 

n ot ll»ited\o. starch, cellulose fiber, bean fiber, ana 
n mixture. th«r\f, with starch being preferred. The starch 

* is preferred beVa— " *"° °* ^ 

0 viscosity to the\syrup and acting as a bulking substance. 

Examples of f.tty\acld glycerides useful in the present 

, , V«t arc not limited to, vegetable oil, 
invention include, *ut are nox. 

sunflower oil. saffl\«er oil. cottonseed oil. cannol. oil. 
soybean oil. and miXes thereof , with vegetable oil and 
sunflower oil being preferred. 

Xny ingredient known to those skilled in the art as 
^ing useful in a syrup composition -ay be optionally 
included in the preferred liquid syrup composition, provided 
that such optional ingredients do not cause the result ng 

lose the heat-protective 
liquid syrup composition to lose tn 

20 properties described herein. 

A more preferred liquid syrup composition co-prises 
£r om about S0% to about 70* by weight sucrose, fro- about 5* 
to about 15* by weight flavoring ingredients, from about 1* 
to about ex by weight vegetable oil. and the balance being 
25 water. 

If the second edible food coating is in the for. of 
Xiguid syrup composition, it -ay be prepared by any -ethod 
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fcnown to those .Kill.- 1" **• . » * —^"^ 

.xampl.. • *«* 1- fiXl- -ith liquid 

„ uoroM or water and sucrose to prepare » 11*11 -ixtur.. 
* desired quantity of coco, powder is .dded to th. initial 
mixture, which is ««n mixed to diaper., th. coco, powd.r, 
thereby forming a socondary -ixtur.. Salt is then add- to 
th. secondary -ixtur., which is mixed to disperse th. salt. 
th.reby forming a t.rti.ry mixture. A desired oil i. next 
.dded to th. tertiary mixture, which is mixed to disperse 
the oil. thereby forming a quaternary -ixture. Finally, 
flavoring ingredients are added to the quaternary mixtur., 
forming a final syrup mixtur.. The final syrup mixture is 
then maintained at a desired temperature until it is applied 
to the primary coated hand-held food item. 

M the preliminary coated hand-held food items pass 
under the depositing device, the second edible food coating 
material is discharged onto the tops of the preli^nary 
coated hand-held food items, thereby forming the secondary 
ooated hand-held food items. The second edible food coating 
, mat.rial -ay be applied to the preliminary coated hand-held 
food item by any method known to those skilled in the art. 
Of course, as will be appreciated by those skilled in the 
art the particular method of application employed will 
depend in part on the type of material, or composition of 
■5 materials, the second edibl. food coating material may 
compris.. For example, if the second edible food coating 
material comprises a powder, its . thod of application may 
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^ diff r nt than if it comprise, a liquid .yrup. X. a non- 
limiting sample of one such application method, the 
preliminary coated hand-held food item, are conveyed along a 
conveyor belt. Thi. can be the .ame conveyor belt on which 
the initial formed hand-held food items are conveyed when 
the first edible, heat-sensitive food material is applied to 
the initial formed hand-held food items. The second edible 
food coating material is transferred from the slurry tank to 
a depositing device located over the conveyor belt carrying 
the preliminary coated hand-held food items. Any depositing 
device known to those skilled in the art as being useful for 
depositing materials may be used in the present invention. 
Of course, as will be appreciated by one skilled in the art, 
the particular type of depositing devices to be used will 
depend to a degree on the form of the second edible food 
coating material. If the second edible food coating 
material is a liquid syrup, the depositing device is 
preferably a sprayer. The sprayer typically either has 
spraying nozzles or rotating dispensing discs to apply the 
, syrup onto the preliminary coated hand-held food item. If 
the second edible food coating is in the form of a dry 
powder, or other dry material, a hopper would typically be 
used to deposit the dry material. Of course, even if the 
second edible food coating material comprises a liquid 
5 syrup, a hopper could be used to deposit the syrup, although 
the hopper may have to be modified to be able to accommodate 
the liquid syrup. 
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The secondary coated hand-held food item resulting from 
the application of the second edible food coating material 
to the preliminary coated hand-held food item typically 
comprises from about 5% to about 65%, preferably from about 
10* to about 60%, more preferably from about 15% to about 
30% by weight of said first edible, heat-sensitive food 
material; and from about 10% to about 80%, preferably from 
about 20% to about 70%, more preferably from about 30% to 
about 60% by weight of said second edible food coating 
material, with the balance comprising the initial formed 

hand-held food item. 

In an alternative preparation method, a primary edible, 
liquid food coating material is prepared. The primary 
edible, liquid food coating material has the same 
compositional and property characteristics as the preferred 
liquid syrup composition embodiment of the second edible 
food coating material already described herein, including 
the preferred embodiments and optional ingredients. The 
primary edible, liquid food coating material is combined 
with an edible, heat-sensitive food ingredient, thereby 
forming a secondary edible, liquid food coating material. 
The edible, heat-sensitive food ingredient is the same as 
the edible, heat-sensitive food material already described 
herein for preparing the preliminary coated hand-held food 
item, including the preferred embodiments. The ratio of 
primary edibl , liquid food coating material to edible. 
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heat-sensitiv food ingredi nt is in the rang, of from about 
10:1 to about 0.5:1, preferably from about 8:1 to about 1:1, 
more preferably from about 6:1 to about 3:1 (primary edible, 
liquid food coating material: edible, heat-sensitive food 
ingredient). The secondary edible, liquid food coating 
material is then applied to an initial formed hand-held food 
item, thereby forming a coated hand-held food item. The 
initial formed hand-held food item is the same as already 
described herein, including its preferred embodiments. The 
secondary edible, liquid food coating material is applied to 
£ the initial formed hand-held food item in such a manner as 

[ to substantially completely coat the edible, heat-sensitive 

food ingredient as it is applied to the hand-held food item 
as part of the secondary edible, liquid food coating 
° 15 material. The secondary edible, liquid food coating 
material may be applied in the manner as already described 
herein for applying the preferred liquid syrup composition 
embodiment of the second edible food coating material, 
including the preferred embodiments. 
20 Tfife coated hand-held food item resulting in this 

f& ^ alternativ>s^ethod from the application of the secondary 
edible, lig^idNfood coating material to the preliminary 
coated hand-held if*od item typically comprises from about 
70% to about 10%, preferably from about 60% to about 20%, 
25 more preferably from ab^uX50% to about 30% by weight of 
said secondary edible, lig^id^food coating material, with 
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^ *» ^^ftc^prU^ th ini t i.l for.ed X* food 

^ T he secondary coated hand-held food it-, a. ™XX a. 
the ccted handheld food it-. «« subjected to a heating 
5 operation, thereby for.ing final. =°ated hand-h.Xd .nac* 
it-.. wherein the first edible, heat-sensitive food 
„teri.X. and the edibXe, heat-.en.itiv. food ingredient, 

. . .^^.i _t lv intact. When the second 
respectively, are substantially intac 

is tn the form of a liquid 
a edible food coating material is in 

. . r 4- fi to dry the second edlDl 

10 syrup, the heating operation act. to dry 

* £ooa coating, -aterial- For the alternative -bod Lent 

described herein, the secondary edible, liguid food coating 
..terial is dried in the heating operation. The drying is 
ac co»plished by passing the secondary 6oated hand-heXd food 
,5 it-, or alternatively the coated, hand-heXd food it- of 
^e axtemativ. e.bodi.ent, through a dryer. In the dryer 
the secondary coated hand-heid food it-, and the coated, 
hand-heXd food it- of the .Xtemative -bodi-ent are 
subj ected to a t-perature in the range of fro. about C 
20 to about 3S0-C. preferabXy fro. about 7S-C to about ... C 
nore preferabXy fro. about 1..-C to about 17.-C. for a 
period of ti« in the range of fro. about 10 nours to about 
30 seconds, preferabXy fro. about 60 .inutes to about to 
seconds, .ore preferabXy fro. about 10 .Inutes to about J 

wiXX be appreciated by those skilled in the 
25 .inutes. As will be «ff 

. „t forth above usualXy 

art, the Xower t— peratures set ton; 

n f ti.e. and vice-versa. The 
correspond to a long r period of tl.e. 
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abo v -d.scrib d condition. apply vh th r drying th 
secondary coated hand-h.ld food item or th. co.t.d hand-h.ld 
food ite- of th. .lt.rn.tiv. -bodi-.nt d..criW h.r.in. 

Before .nt.ring th. dry.r. th. ..condary ooafd hand- 
, h.Xd food ite- prepared using a Xiquid .yrup second .dibl. 
f ood coating -at.rial typically has a -ol.ture content in 
^ range of fro- about 10* to about 90%. preferably fro- 
about 20 * to about 70*. -or. preferably fro. about 30* to 
about 50* by weight. In the dryer the moisture content of 
0 such a hand-held food ite. is typically reduced to within 
the range of fro- about 0.5* to about 6*. preferably fro. 
about 1* to about 5*. -ore preferably fro- about 2* to about 
4% by weight. Any type of dryer Known to those skilled in 
the art -ay be used to dry the secondary coated hand-held 

~f Hrvere useful in the present 
15 food item. Examples of dryers 

invention include, but are not limited to, direct and 
indirect heat convection ovens, impingement ovens, microwave 
ovens, and infrared ovens, with direct and indirect heat 
convection ovens and impingement ovens being preferred, and 
20 indirect heat convection ovens being more preferred. 

When the second edible food coating material is in a 
forB other than a liquid syrup, for example a powder form, 

nets to cure the second edible food 
the heating operation acts -co 

* , * e used herein, "cure" means to liquefy 
coating material. As used nerexn, 

25 th. coating and then have it for- a solid fil- upon drying. 
In such a heating operation, th. curing is typically 
acco-plished by passing the secondary coated hand-held food 
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ite. through . convection oven. In th convection ov n th. 
s.cond.ry coated h.nd-h.ld food U« U subjected to . 
t e-per.ture in the r.nge of fro- about 60-C to .bout 250-C, 
preferebly fro. about ,0-C to about 200-C. -or. preferably 
frOT about 100 -c to about 150 -c. for a period of ti-e in the 
range of fro. about 60 -inutee to about 30 eecond., 
preferably from about 30 -mutes to about 60 seconds, -or. 
preferably fro- about 6 -inutes to about 2 -inutee. As with 
the drying for- the hand-held food ite- prepared using th 
liquid syrup, the lover te-peratures set forth above usually 
correspond to a longer period of ti-e. and vice-versa.- The 
ab ove-described conditions apply whether drying the 
secondary coated hand-held food ite- or the coated hand-held 
food item. 

Before entering the oven, the secondary coated hand- 
held food ite- that is prepared using a second edible food 
ccating -aterial other than a liquid syrup typically has a 
BO i.ture content in the range of fro. about 6* to about 2*. 
preferably fro. about 5* to about 3*, .ore preferably fro. 

, .bout «.** *. »•»• w In «" oven tte 

.oisture content of such . h.nd-held food ite. is typically 
reduced to within the range of fro. about S* to about 1%, 
preferably fro. about « to about a%. -ore preferably fro. 
about 3.5* to about 2.5* by weight. 
!5 The final coated hand-held food ite. is typically 

packaged and sold in retail channels. 


24 


t 


5 


Whil not int nding to be bound by th ory, it i. 
unexpected and surprising that the final coated hand-held 
food item of the present invention could be coated with an 
edible, heat-sensitive coating material and yet have .uch 
neat-sensitive coating regain substantially intact, despite 
being subjected to a heating operation. 

The present invention is further illustrated, but not 
$ limited by, the following examples. 

i 10 

=fi Example i 

A liquid syrup composition is prepared containing the 

® following ingredients: 

H- 

yj AMOUNT (WEIGHT) 

Q is INGREDIENT 

M 

65.0 kg 

Water 130.0 kg 

Sucrose 13 . 6 xg 

20 cocoa powder 2.3 kg 

sodium chloride 6.8 kg 

Vegetable oil g.5 ka 

Chocolate flavor 227.2 kg 

TOTAL 

Tneliquid eyrup composition is prepared as follows. A 
500 liter slurry tan* is initially filled with 195 Kg. of 
140-F liquid sucrose. The liquid sucrose consists of 130 
kg . of sucrose and 65 Kg. of water. 13.6 Kg. of coco. 
30 powder is added to the liquid sucrose in the slurry tan*, 
thereby forming a primary »i*ture. The primary mixture is 
next mixed using a propeller agitator mixer n low speed for 
a period of 5 minutes, thereby dispersing the coco, powd r 
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substantially homogeneously throughout th primary mixtur . 
2.3 Kg. of salt i. then added to the primary mixture in the 
slurry tank, thereby forming a secondary mixture. The 
secondary mixture is next mixed using the propeller agitator 
mixer on high speed for a period of 10 minutes, thereby 
dispersing the salt substantially homogeneously throughout 
the secondary mixture. 6.8 kg. of vegetable oil is then 
added to the secondary mixture in the slurry tank, thereby 
forming a tertiary mixture. The tertiary mixture is next 
mixed using the propeller agitator mixer on high speed for a 
period of 5 minutes, thereby dispersing the vegetable oil 
substantially homogeneously throughout the tertiary mixture. 
9.5 kg. of chocolate flavor is then added to the tertiary 
mixture in the slurry tank, thereby forming a final syrup 
mixture. The final syrup mixture is next mixed using the 
propeller agitator mixer on high speed for a period of 5 
minutes, thereby dispersing the chocolate flavor 
substantially homogeneously throughout the final syrup 
mixture. The final syrup mixture is maintained at a 
temperature in the range of from about 60-66'C. 

1.5 grams of chocolate chips is applied to the top of a 
plain rice cake having a weight of 9 grams, a diameter of 10 
cm, and a thickness of 1.5 cm., thereby producing a primary 
coated rice cake. The chocolate chips are applied to the 
5 top of the plain rice cake from a belt feeder. 6 grams of 
the final syrup mixture is next applied to the top of the 
primary coated rice cake, thereby producing a secondary 
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coated ric. cake. Th. final -yrup mixtur i. appli d to th 
surface of the plain rice cake with a liquid sprayer. The 
secondary coated rice cake is then dried at a temperature of 
150 -C for a period of time of 7.5 minute., thereby producing 
a final, coated rice cake product having a moisture content 
of 3% by weight. The temperature of the chocolate chip, 
during the drying step remains below their melting point of 
38-C. The final, coated rice cake product is packaged in a 


fU plastic bag. 
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A liquid syrup composition is prepared containing the 
following ingredients: 

AMOUNT (WEIGHT) 


O 15 


INGREDIENT 


74.0 kg 

Water 130.0 kg 

Sucrose 13.6 kg 

on Cocoa powder 2 3 ka 

2 Sodium chloride J'| g 

Vegetable oil q*5 ka 

Chocolate flavor * • k % 

rhnrolfite Chips 2 93.2 kg 

25 TOTAL r 

The liquid syrup composition is prepared as follows. A 
500 liter slurry tank is initially filled with 130 kg. of 
sucrose and 74 kg. of 24'C water, thereby forming liquid 
30 sucrose. 13.6 kg. of cocoa powder is added to the liquid 
sucrose in the slurry tank, thereby forming a primary 
fixture. The primary mixture is next mixed using a 
propeller agitator mixer on low speed for a period of 5 
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minutes, th r.by dispersing th coco, powder .ub.tantlally 
h omo,.neo U .ly throughout th. primary mlxtur.. 2.3 kg. of 
s.lt i. then added to the priory mixture in th. .lurry 
tank, th.r.by forming . secondary mixture. Th. s.condary 
mixture is next mixed using the propeller agitator mixer on 
high speed for . period of 10 minutes, thereby dispersing 
the salt substantially homogeneously throughout the 
secondary mixture. 57.0 kg. of chocolate chips are then 
added to the secondary mixture in the slurry tank, thereby 
forming a tertiary mixture. The tertiary mixture is next 
mixed using the propeller agitator mixer on high speed for a 
period of 5 minutes, thereby suspending the chocolate chips 
substantially homogeneously throughout the tertiary mixture. 
6.8 kg. of vegetable oil is then added to the secondary 
mixture in the slurry tank, thereby forming a quaternary 
mixture. The quaternary mixture is next mixed using the 
propeller agitator mixer on high speed for a period of 5 
minutes, thereby dispersing the vegetable oil substantially 
homogeneously throughout the quaternary mixture. 9.5 kg. of 
> chocolate flavor is then added to the tertiary mixture in 
the slurry tank, thereby forming a final syrup mixture. The 
final syrup mixture is next mixed using the propeller 
agitator mixer on high speed for a period of 5 minutes, 
thereby dispersing the chocolate flavor substantially 
,5 homogeneously throughout the final syrup mixture. The final 
syrup mixture is maintained at a temperature in the rang of 
from about 15-27 'C. 
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7.5 gram, of the final syrup mixture i. next applied to 
the surface of a plain rice cake having a weight of 9 gram., 
a diameter of 10 cm, and a thickness of 1,5 cm., thereby 
producing a primary coated rice cake. The final syrup 
fixture is applied to the surface of the plain rice cake 
with a liquid sprayer. The primary coated rice cake is then 
dried at a temperature of 150 -C for a period of time of 7.5 
minutes, thereby producing a final, coated rice cake product 
having a moisture content of 3% by weight. The temperature 
of the chocolate chips during the drying step remains below 
their melting point of 38'C. The final, coated rice cake 
product is packaged in a plastic bag. 
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